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tion of the soap evaporated to dryness. The residue then remaining is
again treated with ether and the ethereal solution filtered. The substance
left on the filter is treated with hot methyl alcohol and the hot alcoholic
solution filtered, mixed with 20% of water and evaporated to incipient
crystallisation. The liquid is cooled to o°, this causing the crystallisation
of all the cholesterol, which is collected on a tared filter, washed with 50%
methyl alcohol solution and then with hot water and dried at 100° to con-
stant weight (2-3 hours). The quantity of cholesterol in an egg is 0-17-0-25
gram.
5.	Extraneous Colouring Matters.—Most of the products in ques-
tion are coloured a more or less deep yellow by means of organic colouring
matters or, sometimes, saffron, the depth of colour depending on whether
enhancement of the natural colour of the flour or imitation of the colour
imparted by eggs is desired.    In Italy the use of picric acid, Victoria yellow,
Martius yellow and metanil yellow for this purpose is prohibited.
Possetto's method of testing l is as follows : To 250 c.c. of boiling water
contained in a porcelain dish are added first 20 c.c. of 95% alcohol arid
2 c.c. of 10% ammonia solution and immediately afterwards 30 grams
of the material. After about 5 minutes' boiling—when it is considered
that the liquid is sufficiently coloured—cold water is added and the solid
allowed to settle. The liquid is decanted into another dish and, after
slight acidification with 10% hydrochloric acid, a small skein of defatted
wool (0-5 gram) boiled in it for 10 minutes. If the wool remains yellow
after repeated washing with water, the presence of a coal-tar colour is
indicated.
To ascertain if one of the above prohibited colours has been employed,
the dyed wool is boiled for 5 minutes in a beaker with 50 c.c. of water
rendered slightly alkaline with ammonia. The latter dissolves the colouring
matter, the nature of this being then determined by means of the tests
indicated in the table given by Possetto (next page).
6.	Extraneous Mineral Matters.—Tests should be made for heavy
metals (copper, lead, zinc, etc.) and for alum, which is sometimes added,
together with sodium  bicarbonate, to prevent  acidification  (see Flour,
section 12).
***
If ol good quality, the material has a pleasant smell and taste (not mouldy
or rancid), a yellowish colour, a uniform external appearance and a vitreous
fracture. It should also resist fracture and pressure by the fingers and should
be in a state of perfect preservation.
It should withstand the boiling test for not less than 20 minutes without
splitting or breaking down, the water showing only a slight floury sediment.
The proportion of water present should not exceed 13-14%.
The percentage of ash corresponds with that of the flour used in the manu-
facture and in the first and second qualities is usually below 0-7 and x-o respec-
tively ; dark products, made from inferior flours, contain more than i%.
The amounts of fat, cellulose, nitrogenous matters, sugars and starch are also
related to the amounts in the original ftour. Products containing added gluten
1 G, Possetto :  Giorn. Farmacia e> Chimica, et§., 1914, p. 390.

